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fermentation, resulting in the formation of alcohol and carbon
dioxide in the dough, making it light and porous. The dough
is then made into loaves and baked. During the baking the
starch granules are broken, and part of the starch is changed
into sugar and dextrin. At the same time the gluten is
coagulated.
Stale bread is more digestible than, but not so palatable as,
new bread. Toasting bread makes it more easily broken up by
the teeth and therefore more digestible. Pastry is much more
difficult to digest than ordinary bread, owing to the starch
granules being coated over with fat, which retards the action
of the saliva upon them.
Cooking Apparatus
All cooking utensils should be kept scrupulously clean and
dry, by carefully scalding, cleaning, and drying after each
time of use. The best substance with which to clean greasy
cooking utensils is common washing soda, and so all greasy
pots and pans should be scrubbed thoroughly with a strong
solution of it. Special care should be taken to keep copper
vessels dry and clean, and to cook nothing of an acid nature
in them. They are hygienic and economical of fuel.
AhmriniiTTn vessels are largely used to-day. Washing soda
should not be used for cleaning them.
Galvanised iron vessels are undesirable, as the cooking of
certain acid foods such as apples in them has given rise to
zinc poisoning.
The " double saucepan " with the inner vessel of glazed
earthenware is a very useful cooking utensil, especially for
cooking food containing acids, such as^fruits. An ideal vessel
is the modern glass casserole which is tough and almost
unbreakable.
It was formerly taught that meat should always be-roasted
before an open fire but the disadvantages of baking are now
overcome by modern ventilated ovens. Open fires require
more fuel than a closed cooking range.